
Sweet Potato & Kale Gratin
Prep Time: 20 minutes
Cook Time: 50 minutes
Total Time: 1 hour, 10 minutes
Yield: 10-12 servings
Ingredients
· 1 large bunch (about 1 lb.) kale, tough stems removed and leaves torn into bite-sized pieces
· 1 sweet potatoes, peeled and thinly sliced ( between 1/8 and 1/4-inch) 
· 1/2 c. shredded Parmesan cheese
· 1 cup milk
· 1 tsp. salt
· 1/2 tsp. freshly ground black pepper
· 1/2 tsp. ground nutmeg
· 1 1/2 tbsp. salted butter, cut into small pieces, plus more to grease baking dish
Instructions
Preheat oven to 400 degrees.
1. Steam kale for about 3 minutes, or until wilted, in a large steamer basket set over boiling water. Remove from heat and allow to cool slightly. Squeeze out excess water.
2. Place half of the potatoes in a greased 9 x 13 baking dish. (You don't have to do this neatly, but try to make sure each layer is even!) Top potatoes with kale, then top kale with half of the Parmesan cheese. Place remaining potatoes in dish and sprinkle with the rest of the cheese. Whisk together whipping cream, salt, pepper, and nutmeg and pour over potatoes. Dot with butter.
3. Cover baking dish with aluminum foil and bake for 25 minutes. Remove foil and bake for 20-25 minutes more, or until potatoes are tender and cheese is golden brown. Allow to sit 15 minutes before serving.
To make this more of an everyday side dish, you can use whole milk in place of the heavy whipping cream, but this increases the likelihood of the gratin curdling. If the gratin curdles, don't panic! It is still perfectly fine to eat, it just doesn't look very pretty.
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